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Receive Babock-Hart Award
by John Zakour
GENEVA, NY -- Chang Yong ('Cy') Lee, chairman and 
professor of Cornell University's departm ent of food science 
and technology at the New York State Agricultural Experiment 
Station, in Geneva, NY, is the 2003 recipient of the Institute of 
Food Technologists' (IFT) Babcock-Hart Award. The annual 
award is given to the IFT m em ber who has made distinguished 
more nutritious foods, or improved public health through some 
prestigious awards.
Lee w ill rece ive the  aw ard on S a tu rday, July 12, 2003 , in Chicago, 
I l l ino is , du r ing  IFT's annual m ee ting . The aw ard is accom pan ied  by 
a p laque and a m o n e ta ry  g i f t  fu rn ished  by the  In te rn a t io n a l Life 
Sciences In s t i tu te  o f  North  Am erica  and the  In s t i tu te  o f Food 
Technolog ists.
"Dr. Lee is the  co n sum m a te  food sc ie n t is t ,"  said M ark McLellan, 
d ire c to r  o f the  In s t i tu te  o f Food Science &  Engineering a t Texas 
A&M, and p res iden t o f IFT, wh ich boasts m ore  than  28 ,000  
m em bers . "Dr. Lee's w o rk  is characte rized by aggress ive 
e xp lo ra t io n , in tu it ive  ins igh t, and the  jo y  o f d iscovery. He brings 
m u lt ip le  d isc ip lines to  bear on a single p rob lem . Dr. Lee is also 
know n fo r  m en to r in g  ind iv idua l sc ien tis ts  and m ax im iz in g  people 's 
po ten tia l fo r  g ro w th  and leadersh ip .Though he is so ft-spoken , the 
im p ac t o f his w ords  are neve r m is taken , tha nks  to  his c la r ity  o f 
th o u g h t  and a boun tifu l in te re s t in the  success o f those  around
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contributions to food technology resulting in 
aspect of nutrition, and is among IFT's most
h im ."
In a career th a t  spans m ore  than 30 years , Lee has focused on 
th re e  research areas: basic know ledge o f free  sugars in fresh fru its  
and vege tab les , unde rs tand ing  p ro v ita m in  A caro teno ids  in fresh 
and processed fru its ,  and f lavono ids  and th e ir  un ique a n t io x id a n t 
a c t iv i ty  in f ru its  and vegetab les.
Early in his ca reer as a food che m is t a t the  S ta tion , Lee w orked  
w ith  R.S. S h a llenbe rger and published several papers on the  
m u ta ro ta t io n  o f  hexoses, the  sweetness theory , and sugar in 
foods. One paper, Free S ugars  in  F ru its  a n d  V egetab les, published 
in 1970, reported  on the  free ind iv idua l sugars in 41 vege tab les ,
15 f ru its ,  and 12 legum es. Accord ing to  McLellan, th a t  paper still 
s tands as the  m os t com prehens ive  pub lica tion  on the  sub jec t.
Lee has also m ade m a jo r  co n tr ib u t io n s  in the  s tud y  o f p ro v ita m in  A 
caro teno ids  in f ru its  and vege tab les . Lee was one o f the  f irs t  
sc ien tis ts  to  po in t o u t e rro rs  in the  offic ia l ana ly tica l m e thods  fo r  
p ro v ita m in  A caro teno ids , wh ich had in co rrec tly  led to  the  
o ve r-e s t im a tio n  o f the  v ita m in  A va lue o f f ru its  and vege tab les . His 
la n d m a rk  s tud ies on caro teno ids  in vegetab les  prov ide  the  
fou nd a tio n  fro m  wh ich  c lear and a p p ro p r ia te  d ie ta ry  
re co m m en da tion s  can be made.
Lee also p ioneered the  d e ve lo p m e n t o f h ighe r pe rfo rm ance  liquid 
ch ro m a to g ra p h ic  (HPLC) techn iques  and approaches in the  analys is 
o f po lypheno l com pounds in f ru its  and vegetab les . The m e thod  Lee 
and his tea m  deve loped in 1987 has been one o f  the  m os t w ide ly  
used techn iques  fo r  analys is  o f f lavono ids.
Recently, Lee has concen tra ted  on unde rs tand ing  the  com pos it ion  
o f f lavono ids  in apple, grapes, peaches, cherr ies , and on ions, and 
th e ir  lo n g - te rm  hea lth  bene fits , inc lud ing possib le p reven tion  and 
reduction  o f som e chron ic  diseases. His research helps prov ide 
ev idence to  su p p o rt  recom m ended  increases in the  da ily  d ie ta ry  
consum p tion  o f f ru its  and vegetab les ,
Lee is also a ded icated teacher. He has m en to red  m any g radua te  
s tud en ts  and v is it ing  sc ien tis ts  a t Geneva ove r the  years , and been 
an active  pro fessor on the  Ithaca  cam pus, w here  he teaches "Food
C h e m is try "  (FS409) and "Processing Effects o f N u tr i t iona l Q ua lity  
o f Foods" (FS301). Lee and his w ife , Soo, fu r th e r  in te rac t w ith  
Cornell un de rg ra du a tes  by liv ing on the  Cornell cam pus and 
pa rt ic ipa t ing  in the  facu lty - in -re s id e n ce  p rogram  in Ith aca , NY.
Lee was born in South Korea and received his Ph.D fro m  Utah 
S ta te . He becam e a Cornell fa cu lty  m e m b e r  in 1969, and was 
nam ed full p ro fesso r in 1982. He was e lected a Fellow o f the  
Am erican  Chem ical Soc ie ty 's  A g ricu ltu re  and Food C h em is try  
D iv is ion in 1992, and nam ed an IFT Fellow, as well as a Fellow o f 
the  Korean Academ y o f Science &  Technology, in 1996. He received 
the  USDA A g ricu ltu re  S ecre ta ry 's  Honor Award fo r  Excellence in 
2001 , and is a m e m b e r o f the  Am erican  Chem ical Society, IFT, and 
the  In te rn a t io n a l Polyphenol G roup. Lee has well ove r 300 
sc ien tif ic  pub lica tions  re la ted to  basic chem is try , food chem is try , 
food processing, and public  hea lth  to  his c red it.
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